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(57) Abstract 

Food product, a sausage-shaped food product in particular, comprising a sheath (2) of foil-like material, shrink-foil in par- 
ticular, as well as an edible substance (6) enveloped therein, at least one strip (3) being adhered to the outer surface by means of a 
bondmg agent (7), wherein the strength of the adhesion is of such an extent that the removal of a strip results in local opening of 
the sheath. The sheath (2) may be constituted by a seamless tube of synthetic material, preferably PVDC. Preferably, the bonding 
agent is a (cyano) acrylate adhesive. 
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flausaaa-shaped Pood product 

The invention relates to a food product comprising a foil-like 
sheath as well as an edible substance enveloped therein, such 
as sausage meat or cheese, which is e.g. in a plastic state. 

5 In many cases such products are supplied in a tubular form, 
their extremeties being closed by means of small clips. The 
sheath is usually made of synthetic material, such as PVDC, 
nylon or polyester. Consumers will mostly need a knife to open 
the sheath. However, this may be unwished-for and hazardous 
10 indeed when the consumer in question is not fully physically 
competent to do so, as may be the case with e.g. children or 
the elderly. 

In the past already several possible solutions to this problem 
15 have been suggested, one of these solutions is to stick a cap 
onto an extremity of a (seamless) tubular sheath using hot- 
melt glue. By turning said cap the sheath must be ripped open. 
The inside of the cap is provided with sharp points to ensure 
the opening of the sheath. Nevertheless, this solution is 
20 rather expensive, and moreover, it produces relatively more 
waste material, not to mention the risk of the consumer being 
injured by the sharp points. 

According to another solution, reference being made to e.g. US 
25 patent specifications 3,528,601 and 4,765,117, which disclose 
a tubular sheath that is obtained by overlapping the edges of 
sheets of synthetic foil and by connecting them to one another 
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so as to form a longitudinal seam, pull strips are welded onto 
the sheets of synthetic foil prior to the formation of the 
tube. However, this solution does not serve the purpose in 
just any case, e.g. not in the case of seamless, tubular 
5 sheaths. These seamless, tubular sheaths are obtained by means 
of extrusion, after which a tube of considerable length is 
shirred and placed on a stuffing mandrel. When the sheath is 
being unshirred, it is filled with edible substance and subse- 
quently divided into separate sausage-shaped units. As the 

10 sheath is to be shirred, it is not possible to apply any pull 
strips onto the sheath prior to the filling operation. Nor is 
there a proper way to weld the pull strips onto the sheaths 
after the filling operation, as the sheaths are liable to 
damage, and as a result it may occur that the contents will be 

15 squeezed out of the sheath. In this respect, it should also be 
considered that the sheaths are usually made of shrink-foil, 
so that a heat-welding operation will result in irregularities 
on the surface of the foil, either in a flat or tubular state. 

20 The main object of the invention is to provide measures accor- 
ding to which the sheath of the food product as mentioned in 
the opening paragraph can be opened very easily and which have 
a particular application to seamless, tubular sheaths. 

25 To this end, the invention provides a food product comprising 
a foil-like sheath and an edible substance enveloped therein, 
at least one strip being adhered to the outer surface of the 
sheath by means of a bonding agent, wherein the strength of 
the adhesion is of such an extent that the removal of a strip 

30 results in local opening of the sheath. 

The measures according to the invention provide the consumer 
with uncomplicated means for opening the sheath which can be 
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applied onto filled sheaths by a simple and rapid process, 
without any risk of damage. 

There are a number of requirements , whether or not combined, 
5 which should be met by the bonding agent. For example, a 
(very) short setting time is desired for a fast production. 
Considering their long drying and setting time, water-soluble 
adhesives and epoxy adhesives do not serve the purpose. Fur- 
thermore, as it concerns edible goods, it is required that the 

10 adhesive is solvent-free, so that no migration of these sub- 
stances to the contents of the sheath can occur. Aleo migrati- 
on of other substances of the adhesive, such as monomers, 
should be restricted as much as possible. Moreover, it is 
preferred that the adhesive is very effective, so that a 

15 maximum ratio of adhesion strength to adhesion surface can be 
obtained by using only a small quantity. Such adhesives often 
appear to be rather expensive, especially in comparison with 
the costs of the sheath itself. 

20 In addition to that, it may be required that the adhesive is 
resistant to plasticizers, depending on the material being 
used for the sheath. For example, PVDC can contain plastici- 
zers that counteract the adhering effect of the adhesive. 
Moreover, it is preferred that the adhesive is not toxic. It 

25 should also be avoided that (too much) heat has to be applied 
in order to effect adequate adhesion strength. As in most 
cases the type of foil used for the sheath is, as usual, 
shrink-foil, application of various glues activated by heat, 
the so-called hot-melt glues, can cause visible shrink -wrinkle 

30 formation in the otherwise tight sheath. In any case, the 
adhesion strength of the hot-melt glue on the FVDC-foil that 
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is often used for food products such as sausages will not 
always be satisfactory. Finally, according to the last item on 
this inexhaustible list of possible requirements, it is pre- 
ferred that the effect of the selected adhesive is such that 
the state of the surface of the sheath cannot affect the 
adhesion. This may be illustrated by the possible presence of 
fats on the sheath caused by the loose parts of meat in the 
boiling water. 

Research has shown that by using acrylate adhesives all the 
above-mentioned requirements can be met. It appears that the 
so-called cyanoacrylate adhesives, some of which also being 
known as 'fast-setting' adhesives, do extremely serve the 
purpose. 

The invention also relates to a method of producing a food 
product, being sausage-shaped in particular, wherein a portion 
of a tubular, seamless sheath that is particularly made of 
shrink-foil, such as PVDC shrink foil, is filled with an 
edible substance, and only then a pull strip or opening strip 
is adhered to the outer surface of said portion of said sheath 
by means of a fast-setting adhesive. 

As a matter of fact, the invention's measure of adhering the 
25 pull strip to the foil-like material may also be applied to 
sheaths that are formed by closing a sheet of foil at the 
position of overlapping, opposed end edges. In this case, the 
pull strips are stuck onto the still flat sheet of foil of 
e.g. PVDC by means of a bonding agent, cyanoacrylate adhesives 
in particular, which do not require any supply of heat. As for 
other applications, according to which no tubular sheath 
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needs to be formed yet wich requires that irregularities in 
the sheet of foil that are caused by the heat being used for 
applying the pull strip are avoided, this procedure might be 
advantageous as well. 

The invention will be illustrated below with reference to an 
exemplary embodiment represented in the accompanying drawings * 

Figure 1 shows an isometric view of a sausage according to the 
invention, prior to use. 

Figure 2 shows the sausage of figure 1 when it is being ope- 
ned • 

Figure 1, in which a sausage l according to the invention is 
represented, shows the tubular sheath 2 which is closed at 
both ends by means of small clips 4 and 5. A pull strip 3, 
which is made of a material having more strength than the 
material of the sheath 2, has been stuck to the sheath by 
means of a very thin layer of adhesive 7, one end of the pull 
strip being free to be gripped by the consumer. 

In the state of the sausage represented in figure 2 the consu- 
mer has already pulled the pull strip 3, whereby the local 
portion 2' of the sheath is pulled loose, as the adhesion 
strength of the adhesive 7 exceeds the strength of the materi- 
al of the sheath 2, and as a result the part of the contents 6 
of the sausage that was covered by said portion 2 9 is exposed. 
Now the consumer can easily continue opening the sausage by 
shifting the thus obtained smaller portion of the sheath 
sidewards and subsequently by pressing the sausage at the 
other end of the sheath, so that the contents 6 is pressed out 
of the remaining larger portion of the sheath 2. 
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Tests were carried out on sausages which were approximately 40 
oxams in weight and included a sheath of PVDC having a wall 
S :Less Of 9 40 „m, as well as a pull strip - ~ 
wall thickness of 200 Mm, a cyanoacrylate adhesive being used 
as adhesive. The outcome of these tests was considered very 
satisfactory. It appeared that the pull strips could be ap- 
plied in a very simple and rapid manner, and that the sheath 
could be opened by children without any problem. 
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CLAIMS 

1. Food product comprising .a foil-like sheath (2) as well as 
an edible substance (6) enveloped therein, at least one strip 
(3) being adhered to the outher surface of said sheath by 
means of a bonding agent (7) , wherein the strength of the 
adhesion is of such an extent that the removal of a strip 
results in local opening of the sheath. 

2. Food product according to claim 1, wherein the sheath (2) 
is constituted by a seamless tube of synthetic material, 

3. Food product according to claim 2, wherein the strip (3) 
extends in the circumferential direction of the tubular sheath 
(2). 

4. Food product according to claim 1, 2, or 3, wherein the 
bonding agent (2) is an aery late adhesive . 

5. Food product according to claim 4, wherein the bonding 
agent (2) is a cyanoacrylate adhesive. 

6. Food product according to any one of the preceding claims, 
wherein the sheath is made of synthetic material such as 
PVDC, nylon, polyester, and the like. 
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AMENDED CLAIMS . 

[received by the International Bureau on 1st June 1992 (01.06.92); 
L new claims 7-9 added; original claims unchanged 

(1 page)] ! 

7. Method of producing a food product, being sausage-shaped in parti- 
cular, wherein a portion of a tubular, seamless sheath that is parti- 
cularly made of ahrlnk-foil, such as PVDC shrink foil, is filled with 
an edible substance, and only then a pull strip or opening strip is 
adhered to the outer surface of said portion of said sheath by means 
of a fast-setting adhesive. 

ft. Method of adhering pull strips to a foil-like material, wherein the 
pull strips are stuck onto a flat sheet of foil of e.g. PVDC by means 
of a bonding agent, eyanoacrylate adbesives in particular, which do 
not require any supply of heat. 



9. Method according to claim 8, wherein the sheet of foil is subse- 
quently closed to a tubular form by overlapping its opposed end edge, 



This Page is Inserted by IFW Indexing and Scanning 
Operations and is not part of the Official Record 



Defective images within this document are accurate representations of the original 
documents submitted by the applicant. 

Defects in the images include but are not limited to the items checked: 

□ BLACK BORDERS 

□ IMAGE CUT OFF AT TOP, BOTTOM OR SIDES 

□ FADED TEXT OR DRAWING 

□ BLURRED OR ILLEGIBLE TEXT OR DRAWING 

□ SKEWED/SLANTED IMAGES 

□ COLOR OR BLACK AND WHITE PHOTOGRAPHS 

□ GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 
As rescanning these documents will not correct the image 
problems checked, please do not report these problems to 
the IFW Image Problem Mailbox. 



BEST AVAILABLE IMAGES 




REFERENCE(S) OR EXHIBIT(S) SUBMITTED ARE POOR QUALITY 



□ OTHER: 



